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DINING

Birmingham’s

BY ELEANOR HEALD
SIECIAL WRITER

On the first full day of sum-
mer, alternative dining entered
tho Birmingham restaurant
scene in the location vacated by
Oliverio's. Avant Garde horrows
flavors of Asian, Indian, Italian,
French, Southwest and Mediter
ranean foods and creates meat-
Iess dishes, prepared with nei-
ther oils nor dairy.

The alternative food idea, con-
ceived by Chef Luis Cartagena
and his partner Elaine Pitzey, is
an outgrowth of their personal
eating hnbits over the last threo
years.

“I had the confidence to open
this style restaurant after Whole
Fooda bought the Merchant of
Vine," Cartogenn said, “They did
my advance marketing.

“Now, I can honestly tell people
that I cook with the same good-
tasting products they can buy at
Merchant of Vino-Whole Foods.
Non-fat salad dressing is no
longer without good taste. You
don’t need dniry to make a great
sauce.”

Chel Luis is on a mission to
turn diners onto healthier eat-
ing. “Avant Garde will give din-
ereé something they've not had
before and a new way to experi-
ence healthier food,” Cartagena
spid. “The concept will work in
the art-friendly, downtown atmo-
sphere of Birmingham. It would-
n't work as a free-standing
restaurant or in a strip mall”

This statement echoes the way
avant garde is dictionary defined
as “those, esperinlly in the arts,
who create, produce or apply
new, original or experimental
ideas, designs and techniques.”
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Avant Qarde

Whore: 126 S. Old Woodward, Blrminghom,, (248) 594-490.
Hours: Mondoy to Wednesday 11:30 a.m, to 9p.m.; Thursday to

Saturday untll 11p.m.

Menu; Exceptionally flavorful, cutting-cdge nll.érnt‘:llvo dishes made

Same menu for tunch and dinner,

Cost: Starters, sondwiches and salads $5-8;
16. M

without red mest, alis or dalry.

Rou‘:rvntlnns: Not accepted.
Crodit carda: All mujors accepted.
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maln dishes all under

Chef Luis plans to live up to this
definition.
At Avant Garde, altornative
dining can be experienced in g
i wit!

Vegetarian Burrito sandwich is a
great choice. It's meaquite-
grilled veggies wrapped in sun-
dried tomato lawash. It's taco

ing taste and the flavor of

14

white tablecloths and flowers on
the table., This ambinnce was
born out of Chef Luis' sweat
equity. He did nearly nll the
work himself, from stripping and
painting tho walls to cutting the
glass for decorative ceiling
lights. h

Thirty-two-year-old Chef Luis
learned his trade on the job,
beginning to work in
at age 16. By age 18, he owned

. his own pizzerin. He developed

his intereat in alternative foods
as food and beverage director of
Good Food Company. Before
siarting the Avant Gorde project,
he was food and beverage director
for Vic's World Class Markets.
Chef Luis predicted the Veg-
ctable Quesadilla, with veggics
sandwiched between lawash
with goy Monterey Jack cheese
and fruit salsa, to be a top-sell-
ing appetizer. He nlso pointed
proudly to the Stuffed Portabella
Mushrooms that incorporate
house burrito mix and peppers.
If you like burritos and would
like to ditch tho fat, then the

RESTAURANT SPECIALS

beet) made to order, and organic

refried beans all the way, with-
out oither the beana or the fat.

Among entrees, the predicted
smash hits are the ravioli sclec-
tions. There's ealmon, duck, lob-
ster and turkey, each prepared
with a grand array of flavers.
The salmon raviolis come with 8
cointreau crenm; duck is flavored
with Warre's Port sauce; lobster
gets turned up with amaretto
tomato sauce; while the turkey
has sun-dried cranberry sauce,

You can create your own pizza
with organic spelt (low gluten
wheat flour) crust, tomato ssuce,
two toppings and a mix of soy
cheeses.

While there's not 2 kid's menu

native dining

as such, the noodle dishes, har-
vest burger, chicken sclections,
raviolis and pizzn will appeal to
kida.

Avant Gorde does not have a
liquor license. The best shot in
the housoe is grass green Wheat
Grass made in the juicer. Other
beverages include choices of
fresh juices (carrot, apple or

Kona coffce.

Cartagena concluded that he's
on a mission of good henlth and
spiritual harmony.

.

What's for dinner: Chef Luis Cartagena presents Eggplant Lasagna with fresh tor'na:
to basil garlic sauce and rolled pasta at Avant Garde. i :

“Adjusting your dict at any age
will make you feel better,” he
ded. “I'm also r i

lems and those on restricted
diets. They can now get a fine
here without fear

out to people with cardiac prob-

dining
of salt and high fat.”

Restaurant Speciala features
restaurant openings and renova-

2395 Woodward Ave. Gust north
of Square Lako Road) Bloom-
ficld. Admission is free, Live

tions, menu specials, and
annii ics, Send an entert
ments to: Entertainment Editor,

Observer & Eccentric Newspa-
pers, Inc,, 36251 Schoolerafi,
Livonia, MI 48150 or fax (734)
591-7279.

THE MOOSE PRESERVE

Presents Animal House ‘98,
annual summer Toga party,
‘Thursday-Friday, July 23-24,

FAriLY RESTAURANT
Coune faust on

b@ﬁ@ﬂmg{i@m
Flnest Guihentie Hesdean Foodd

i nt both nighta, 9
p.m; to 1 n.m. Call (248) 868-
7688 for details,
MICHIQAN BREWERS GUILD
SUMMER FESTIVAL
Over 27 microbrew puba and
microbreweries will gather 1-6
p.m. Saturday, July 25 ot Green-
mead Historieal Park, Newburgh
(at 8 Mile Road), Livonia for the

ZERIDAY SPECIALY

e Fish & Chips §§
5 (baked orfried) R\
3o AllYou Can Eal ¥
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surs: paly, Explese July 31,1899 ./
36600 GRAND RIVER AVE.

batwoon Halslod & Drake Rds, FARMINGTON HILLS
(248) 474-8417

TARRY OUT AVAILABLE
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Shows Wod.-Sun,
313-965-2222

ipata,
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OPEN FOR LUNCH & DINNER
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313-965-9500

Next to the Fox Thoatre

Michigan Brewers Guild Sum-
mer Festival, Tickets $25 per
person, non-drinking, designated
drivers will be ndmitted at no
chargo. Entertainment, home-
browing displays, food d

by local Michigan brewpubs will
be sold at nominal charge,
Advance tickets availablo at
Merchant’s Fine Wine locations
and all 33 Michigan Browers
Guild Breweries and at the door.
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(M. 25 STEAKHOUSE
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Your Cholee *7.95
P/ W/SIDE OF SPAGHETTL
STIR TRY W/LKE PILAY
n.ummnnnmwwmuuuuvu ll
OR RICK FILAT ”

Dﬁz.z;assg]

OUR CHOICE $10.95
dic Cod « Beef Tips
ry + Beef Liver &
hettt

2 For 1 FARLY BIR|
Chicken Scaloppine « Stezler Steak «
‘Over £gg Noodles ar Ric
Onl e

'PRIME RIB DINNER-
7 tactidest Salad, Paloto, [ .12.95 ; “

Vegetable und J1oi Broud -

EARLY BIRD DINNERS - *5.95
. SMONFRI :1]»](11'»1;-:\‘1,\(:
A l

oppes Sirbuin

Nieken Siripw/French Fries
Turkey lnrgerfFernch Fries
p o0 Nalnd, vogaie or potnio.

[ Yveegs for pste ool
APENSTADAY COLKTAR, 1 FasNION SHOW
AT 100 PN -, MOUR. Thurdays
NP DRIV ROV MONFRE - Starting at Noon
ATH004W 4.7 2V DALY | SO

« Great Atmosphere
« National Acts
« Banquet Facilities

36071 Plymouth Road ¢ Livonla
— Reservations Suggested — (734) 261-5500

Summer Hours |
Opem: Mon.-Frl. at 11:00 a.m., Sat. at 5:00 p.m. Closed Sundays
Lunch - Dinner - Late Nite Supper -
Sports Dar and ‘HE Home of the Orlll_rud Joey's Comedy Club
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! RIB SPECIAL FREE |
| ¥10.95 l
]

b s Comedy ||

! Ona Entreo And Riocalva Ono FREE | §

Full Slab! Yo Ervce e oo e 18

Filos » Colo Staw » Barlic Toast svattin Py and Satrty it
wakacis Lionday TNrA Thunsday (1 am Y 18pm Oy st Cat For Fbgonetont Anaas Ot Tane
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Call (248) 628-6584 or (248) 546-
7770 for information, !
TO0 CHEZ

Everything’s Coming Up Rost
- Wine tasting 7 p.m. Monday,
July 27 at Too Chez restaurant,
on the patio, 27165 Sheraton

AUTHENTIC MEXICAN CUISINE

::—-‘—»
243&2&;59(1 River
CARGY ST i B37-1450°

Drive, (at 1-96 Service Dr. and
Novi Road) Novi, $36 per person,
excluding tax and gratuity, eall
(248) 348-5555. Will feature an
dry rost wines fram France, Italy
and the US. and rose colored
hors d'oeuvres,

BRARQUET FACILITIES
fom?3 lloaus Of The Bast
“F  %7.95
Amesicon / Mezicon Banquat Bulffst

43,79 LUNCH SPECIALS

|

1/2 OFF
DINNER

Buy 1 dinner,
2nd maal of equal or
lesser value 12 price.
Also gucludes Alcoholic Bevoragas.
ine-1n Only. With .
Not Vialid With Any Othet Offor.
Explres 8698
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romonnow, 7724 The Mavericks w/eno

sar., 7726 Kevin Nealon w vt sasdi
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Detroit Symp

Grzgcom:erlo .
Detroit Symphony Orc.hestrg“‘ ;

b3 Bravo Beethoven!
2 summer's Fantastiqua! » Conductor: Neeme Jard

Porceras suns vin oy So o]
35'.[; tage 91=',Lnulnn of The Chidren's Classi

ony Orchestra
,"“‘..’;,’ﬁf.,?,}@m‘:ﬁ‘, .c!!fm Srich Kunzel

h\vd
hony Orchestra
Conductor: Neeme
SR
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9 Giants of Broadway « Conductor: Erich Kuneel
i uDavid Grisman Quintet w/Leokotse
[Toesm Suie aie oo

s Richard Jenisaoomoen -,

Featuing 15

w0 Wizard of Oz
Live Stage o
N 20 Carrot Top wrenmmyra

4 26 Michael W, Smith )
H Featuring Wishire w/ special gQuesi Chris Rice

Good Guys/ Motor City Nationals

cas, Live Enterlasment]
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